


Who Are We ?
IDA MF has managed to differentiate itself from its 
competitors by taking many responsibilities in Turkey's "Food 
and Agriculture" export breakthrough during its journey of 
nearly 10 years from 2013 to the present, and has always 
been the pioneer of firsts.

Our company, which strives to do the best for quality and 
service; It started its commercial activities as Ida MF Food. 
While introducing our brand to new consumers; Our biggest 
goal is to ensure that our products, which we dry without 
compromising our quality, are sustainable.  Our seasonal 
collected products are dehydrated by using developed 
technological systems and presented to you. Preservatives 
and additives does not exist in our products. We are aware 
of natural drying methods have the multiplicity of risks and 
the related methods are not convenient. Therefore from 
harvest to drying, we are working hard to offer dried food 
products, suitable for the satisfaction of our customers, in 
every process from packaging to consumption. 



Mission 
Our mission is to create high quality, innovative and different 
products in area of dried fruits and vegetables and to bring 
these products together with consumers all over the world 
and to be the most admired and preferred brand in the 
sector that customers will consume with pleasure.

Vision
Our vision is to respect the consumer, our employees and 
our business partners by adopting honest service as a 
principle, we do not compromise on quality and health. In 
addition, meeting the expectations of the consumers with its 
wide product range at the highest level and thanks to our 
innovative and forward investments in the dried fruits and 
vegetables industry, to maintain customer satisfaction and 
trust for centuries and to grow it constantly.



You eat more than you think

Dried Vegetables

Dried Fruits

Legumes

Our Products



Tomatoes, suitable for drying, are selected and the humidity rate of 
94-95% is reduced with hygienic drying and production systems.

TOMATO





Capia pepper contains approximately 90-92% water. During drying 
process, the water in the product evaporates and the essence of the 
product remains.

CAPIA PEPPER





Carrot contains almost 88% water. During drying process, the water 
in the product evaporates and the essence of the product remains.

CARROT





LEEK
Before dehydrating, fresh leeks contains about 90-92% water. With 
drying technology, the water rate in the product is reduced to a very 
low value





SPINACH
Spinach vegetables, suitable for drying, are selected and the humidity 
rate of 91-92% is reduced with hygienic drying and production systems



.... 



Broccoli contains almost 90-92% water. During drying process, the 
water in the product evaporates and the essence of the product 
remains

BROCCOLI





MUSHROOM
Mushroom, suitable for drying, are selected and the humidity rate of 
91-93% is reduced with hygienic drying and production systems





ONION
Fresh onion before it is used, it contains about 91% water. 
Throughout drying process, the water in the product evaporates 
and the essence of the product remains.





Fresh garlic before it is used, it contains about 80% water. During drying 
process, the water in the product evaporates and the essence of the 
product remains

GARLIC





Dried beet is obtained after drying and grinding. It contains 
approximately 90% water. Throughout drying process, the water in 
the product evaporates and the essence of the product remains

BEET





Celery contains almost 93-95% water. During drying process, the 
water in the product evaporates and the essence of the product 
remains

CELERY



.. 
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DILL
Dried dill is the dried form of fresh dill. Dill contains about 70-80% 
water. During drying process, the water in the product evaporates 
and the essence of the product remains





PARSLEY
Fresh parsley contains about 83-88% water. Throughout drying 
process, the water in the product evaporates and the essence of the 
product remain





VEGETABLE MIX
Vegetable mix is a mixture product obtained by mixing dried 
vegetable pieces in certain proportions. The products might include; 
dried tomatoes, leeks, carrots, parsley, onion, capia pepper. Besides, 
the product content may change according to the season





STRAWBERRY
Strawberry contains about 90-92% water. During drying process, the 
water in the product evaporates and the essence of the product 
remains.





APPLE
Dried apple is the dried form of fresh apple. Apple contains almost 
88% water. Throughout drying process, the water in the product 
evaporates and the essence of the product remains





ORANGE
Orange contains approximately 88% water. During drying process, 
the water in the product evaporates and the essence of the product 
remains





LEMON
Dried lemon is the dried form of fresh lemon. Lemon contains almost 
88% water. During drying process, the water in the product 
evaporates and the essence of the product remains





GREEN LENTIL



RED LENTIL



WHITE BEANS



CHICKPEAS



COWPEAS



MUNG BEANS



RICE



BASMATI RICE



BALDO RICE



BULGUR



We find the best products for you 
and  do our job with love!

www.idamf.com 0543 938 39 87 - 0541 448 45 71 info@idamf.com
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